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HOMEMAKERS'  CHAT  Saturday,  July  29,  1939. 

(FOR  BROADCAST  USE  ONLY) 

SUBJECT:  "POUR  FRUITS."  Information  from  the  Bureau  of  Agricultural  Economics  and 
the  Bureau  of  Home  Economics,  U.S.D.A. 
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This  season  promises  to  "be  a  "big  one  for  many  fruits.    All  the  predictions 
say  there  will  he  larger- than-average  crops  of  peaches,  apricots,  plums  and  apples. 
You  can  expect  many  more  poaches,  apricots,  plums  and  apples  than  we  had  last  year. 

That's  a  hint.     That's  a  broad  hint  that  now  is  the  time  to  plan  how  you'll 
make  the  most  of  these  fruits.    Now  is  the  time  to  "got  set"  with  good  recipes  for 
preserving  or  canning  these  fruits.     Then,  when  the  height  of  the  season  arrives 
and  fruit  is  plentiful  and  at  its  host,  you'll  he  all  ready  to  take  advantage  of  it. 

By  the  way,  one  thrifty  practice  often  used  hy  good  housewives  is  to  separate 
the  small  poorly  shaped  fruit  from  the  large  perfect  fruit.     Then,  use  the  culls 
for  jam  or  marmalade  and  save  the  better-looking  fruit  for  canning.    When  I  say 
"culls",  of  course,  I  don't  mean  fruit  that  is  too  ripe  or  decayed  in  spots.  Such 
fruit  isn't  suitable  for  preserving  in  any  way.    You  need  to  use  sound  fresh  fruit 
whether  you  are  making  jellies,  jams  or  preserves,  or  canning. 

Well,  about  peaches  and  apricots.    A  big  crop  of  both  these  fruits  is  coming 
In,    You  can  use  the  culls  for  delicious  jam.    Here's  how  the  Bureau  of  Home  Econom- 
ics suggests  making  peach  or  apricot  jam.    First  wash  and  then  peel  the  fruit. 
Loosen  the  skin  by  dipping  the  fruit  in  boiling  water  for  about  half  a  minute  until 
the  skins  slip  easily,  and  then  plunging  the  fruit  in  cold  water  for  a  few  seconds. 
Now  remove  the  skins,  cut  the  fruit  in  halves,  and  discord  the  pits. 

Because  apricots  are  sweeter— have  less  acid  then  peaches,  apricot  jam  is 
likely  to  taste  too  sweet  unless  you  add  some  lemon  juice  to  the  mixture  of  fruit 


and  sugar.    To  each  pound  of  prepared  apricots,  allow  three-fourths  pound  of  sugar 
and  2  tablespoons  of  lemon  juice.     But  to  each  pound  of  peaches,  allow  three- fourths 
to  one  pound  of  sugar  and  no  lemon  juice. 

Crush  the  fruit  and  combine  it  with  sugar  in  alternate  layers.    Let  it  stand 
until  some  of  the  juice  "begins  to  show.     That  will  he  in  3  or  4  hours.     Then  heat 
slowly  to  dissolve  the  sugar.     Stir  all  the  time  to  prevent  scorching  on  the  "bottom, 
ffhen  the  mixture  "begins  to  "boil,  keep  it  cooking  rapidly  until  the  fruit  is  clear 
and  the  jam  somwhat  thick.     Stir  constantly  all  during  the  cooking.    Now  pour  it  in 
hot  sterilized  jars  and  seal.     This  jam  is  very  easy  to  make,  as  you  see,  and  it's 
as  delicious  a  spread  as  you  could  ask  for. 

Peaches  and  apricots  also  are  excellent  fruit  for  canning.    You  can  them  hoth 
the  same  way  by  packing  the  peeled  halves  in  jars  or  tin  cans  and  covering  with  hot 
sirup  "before  processing  in  the  "boiling  water  "bath.     By  the  way,  for  extra  peach 
flavor,  cook  one  cracked  peach  pit  with  every  quart  of  sirup.    Remove  the  pits  he- 
fore  the  sirup  goes  in  the  containers.    You  can  pack  peaches  raw  in  the  containers 
3nd  then  cover  them  with  sirup,  hut  you'll  get  hotter  results  if  you  cook  them  first 
for  from  4  to  8  minutes  in  the  sirup  and  then  pack  them.    Always  place  the  halves 
?it-sidc-down  in  overlapping  layers. 

All  the  directions  for  canning  peaches  and  apricots  you'll  find  in  Farmers' 
Bullotin  No.  1762  on  home  canning.     This  bulletin  is  yours  for  the  asking  while  the 
supply  lasts.    Write  to  the  Department  of  Agriculture,  Washington,  D.C.  for  it. 

Cf  all  the  fruits  that  housewives  put  up  as  pickles,  none  is  more  of  a 
favorite  than  pickled  peaches  or  apricots.     To  serve  with  meat  for  company  meals, 
-here«s  nothing  better  than  peaches  put  up  in  a  sweet-sour-spicy  sirup  with  whole 
cloves  pressed  in  their  flesh.    There's  nothing  better,  that  is,  unless  it  is  apri- 
cots put  up  the  same  way. 
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Now  about  plums.    You  can  use  them  in  jam  and  fruit  butter.    Damson  plums 
have  long  "been  famous  for  preserves,  wild  goose  plums  for  jelly.     The  larger  varie- 
ties of  plums  are  nice  for  canning  whole.    And  almost  any  varity  can  go  to  make  can- 
ned plum  sauce. 

For  canning  gather  plums  just  as  they're  "beginning  to  ripen.    Otherwise  they- 
'll "be  too  soft  and  go  to  pieces  with  the  heat  of  processing.     After  washing  the 
plums,  prick  each  one  to  prevent  the  skin  from  "bursting.    Pack  them  into  containers 
and  cover  with  hot  medium  sirup.    You  can  pack  plums  raw,  or  precook  and  pack  them 
hot.    Whichever  you  do,  they'll  need  about  20  minutes  processing  in  the  boiling 
water  bath. 

If  your  family  likes  plum  sauce,  you'll  find  this  a  very  easy  way  to  can  your 
surplus  plums.    Simply  cook  the  plums  in  an  open  kettle.    Then  strain  out  the  skins 
and  pits.    Add  sugar  to  taste.    Till  into  containers  boiling  hot.    And  process  20 
minutos  in  the  water  bath. 

Apples?    There  are  for  mere  ways  to  put  up  apples  than  I  could  tell  you  in  an 
hour  of  talking.  I'll  just  mention  one  or  two  points  here.    One  is  that  the  early 
snail  green  apples  are  best  for  sauce  or  apple  butter.    Another  is  that  crabapples 
or  juicy  tart  red  varieties  are  best  for  making  red  apple  jelly.     If  you  are  making 
mint  jelly,  the  lighter  colored  apples  because  their  juice  will  take  on  the  clear 
"mint-green"  color  better. 

Those  are  just  a  few  of  the  many  ways  to  use  the  big  crops  of  peaches,  apri- 
cots, plums  and  apples  promised  for  the  year  1939. 
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